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for 

PROUDFIT'S 

Dietetics for Nurses 

Insteuctions in Dietetics as given in Hospitals consist of three 
courses: 



A. A Course on the study of Food. 



Source 
Compositiop 
Classification 
Preparation 



B. A Course showing the effect of Food in the Nor- 
mal Body— (Health), 

C. A Course showing the effect of Food under Abnor- 
mal Conditions — (Disease). 



9 . 



The first course is given to the probation and first year nurse. 
This course cannot be too strongly emphasized since it forms the 
very foundation upon which the advanced work in nutrition is based. 
This course is divided into two parts : 

(a) Theoretical Course 

(b) Practical Course (Diet Kitchen or Laboratory work). 

At the end of each course a review and test is given to cover the 
work done. 

The theoretical course consists of twelve class recitations of from 
three-quarters to one hour each from the text. 

The diet kitchen course consists of from twelve to sixteen laboratory 
periods of from one and a half to two hours each. In this course the 
student works with the food material. The classes should be small 
in order that the pupil nurse may receive individual attention. 

The lessons in the first course may be arranged as follows: 

PART I. THEORETICAL COURSE 

Lesson 1 : Study of Food Materials 

Source — Composition ,. . . .Pages 1- 2 

Lesson 2 : Classification of Food Stuffs 

Chemical Composition 

Fxmction in Body Pages S- 7 

3 

^^"^" Digitized by GoOgk 



PROUDFIT'S DIETETICS FOR NURSES 

Lessons 3, 4, Study of the Foodstuffs. 
5, 6, 

Organic Inorganic 

Carbohydrates Mineral Salts 

-D ' . Water 

Proteins 

Pages 7-17 
Lesson 7: Study of Typical Foods Belonging to Dif- 
ferent Groups 

Accessory Food Substances — Vitamines Pages 17-27 
Lesson 8: Selection, Care and Adulteration of Food.Pagfes 28-3^ 
Lesson 9 : Care of Food and Utensils 

Care of Food Materials 

Washing of Dishes 

Care of the Ice Box 

Methods L^sed in Preparation of Food 

Arranging the Tray \Pages SJi^-JtS 

Lesson 10 : Fuel Value of Foods 

Transformation of Food into Available Fuel 

Method of Computing Fuel Value of 

Food 

' Use of the Fuel Factors Pages ^6-^8 

Lesson 11 : Effect of Heat and Cold upon the Food Stuffs 
Lesson 12 : Special Diets 

Metric System 

Percentage Calculation 

Thermometry Pages 58-62 

METHOD OF STUDY 

The study of food may be made more impressive if the instructor 
will demonstrate the chief points in the lesson, applying the various 
tests — those to show the presence of the various food stuffs as con- 
tained in the different food materials, for example — the test of 
protein in eggs, milks, meat and wheat; the test for sugar in milk 
and fruits; the test of starch in vegetables, potatoes, rice, cereals, 
bananas. 

The effect of heat upon food stuffs is made more impressive if 
the tests are made before the pupil upon the materials being used 
at the time in the diet kitchen. 

It has also been found advisable to lay special emphasis upon the 
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need of learning the Metric system, the method of changing avoirdu- 
pois to metric weight. It has been found necessary to use blackboard 
drills in arithmetic for the learning of decimals and percentage cal- 
culation in order that the nurse may be able to successfully carry 
out any diet ordered by a physician. 

PART II. LABORATORY OR DIET KITCHEN 

The laboratory course is given in the Diet Kitchen. The pupil 
nurse has the actual handling of the materials. She is taught to 
care for the ice. box, the stove, cooking utensils, china, silver, glass and 
her card index. 

Instructions are given as to the best method of selecting food ma- 
terials — marketing. 

In the method of preparing these foods. 

In weighing, measuring and calculating the fuel value of food 
and the formulation of diets. 

Exercise 1 and 2 : Cleaning — 

Ice Box, Stove, Utensils, China, Glass, Silver, Food 
Material. 

Exercise 3: Weighing and Measuring Metric and Household 
quantities, using balances and standard teaspoon, 
tablespoon and eight ounce measuring cup. 

Exercise 4 to 11 : Food Preparation. 

The formulas are so arranged in the text that they 
may be used consecutively. 

Exercise 12 : Arranging the Tray. 

A picture of a correctly set tray is advisable in or- 
der that the nurse may understand what she is ex- 
pected to accomplish. 

A diagram of the tray with the essential articles 
numbered is likewise advised. 
The nurse should memorize this diagram in order 
that in the future, when arranging trays for patients, 
she may not overlook any of the necessary articles^ 

At the end of each lesson, it is advisable for each nurse to taste 
not only her own product but also the dishes prepared by others in 
the class, for in this way only may a correct idea as to seasoning and 
flavor be obtained. 

The formulas may be made in individual portions or in larger 
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quantities. In the making, of broth, buttermilk, ioe-cream and 
water ices, it is advisable to use the larger receipts. 

ESSENTIAL POINTS IN LABORATORY PRACTICE 

The chief points to be impressed upon the pupil in the diet 
kitchen is the absolute need for cleanliness and accuracy. 

It is just as easy to learn the right way to clean in the beginning 
and half way measures should not be tolerated. Good habits formed 
during the probationary period will be of inestimable value through- 
out the entire training of the nurse. 

Accuracy is probably the most essential point to be impressed 
upon the nurse in training since exactness in the selection of food, the 
calculation of formulas, and the formulation of diets will, in a meas- 
ure, prove the worth of a nurse. 



COURSE B. EFFECT OF FOOD IN THE NORMAL 

BODY 

^ PART I. THEORETICAL COURSE 

This course consists of twelve class recitations of one hour each 
from the text. The laboratory work must be arranged by the super- 
intendent of nurses and instructor of dietetics, since it is not class 
work but done by the individual nurse at such times as may be most 
expedient in connection with her regular duties. 

Lesson 1 : The Human Machine 

Composition 

Its Relation to Food 

The Effect of Food in the Body Pages 107-110 

Lesson 2 : Digestion of Food 

Mechanical Digestion 

Chemical Digestion Pages 110-118 

Lesson 3 : Absorption of Food Stuffs 

Absorption of Fats 

Absorption of Carbohydrates 

Absorption of Protein 

Absorption of Water 

Absorption of Mineral Salts Pages 118-120 

Lesson 4 : Factors affecting Digestion and Absorp- 
tion Pages 120-122 
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Lesson 5 : Bacterial Action in the Body 

Action of Fermentive Bacteria 

Action of Putrefactive Bacteria Pages 122-12 Jt 

Lesson 6 : Behavior of Food Stuffs in Metabolism 

Utilization of Products of Metabolism 

Fate of the Carbohydrates 

Fats 

Proteins Pages 125-126 

Lesson 7 : Metabolism of Body Tissues 

Purin Bases 

Production and Control of Uric Acid 

in the Body Pages 126-130 

Lesson 8 : Food Requirements of the Body Pages 130-132 

Lesson 9 : Factors affecting the Food Requirements 

of the Body 

Daily Gain 

Use of Chemical Combinations 

Retention of Nitrogen in Infancy, 

Age, Sex, Exercise Pages 132-136 

Lesson 10 : Protein Xeeds of the Body 

Guide to the Amount and Type of 

Food Needed ' Pages 136-13d 

Lessons 11 and 12 : Methods of Feeding in Normal 

and Abnormal Conditions 

Technique of Feeding in Abnormal 

Conditions 

Nutrient Enemas 

Tables Used in Formulation of Diet. .Pages HO-155 



PART II. LABOI^TORY COURSE 

The laboratory work done by the junior nurse consists of work in 
the diet kitchen, assisting in serving of meals, arranging trays for 
ward and private patients, formulating and computing of diet sheets. 

Exercise : Making out of diet sheets for patients on liquid diet, soft 
diet, convalescent or light diet and oh full diet. 

Calculating the protein, fat and carbohydrate in a 
formula and in the daily diet sheet. 

Computing the fuel value of a formula or a diet. 

Computing the nitrogen in a diet. 
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METHOD OF STUDY 

The junior nurse should bo allowed to follow up the diet pre- 
pared in the diet kitchen and served on the ward in order that 
she may become proficient in the serving of meals, in seeing that 
the food is given to the patient in the proper condition. Also in 
order that she may observe the amount of food eaten that she may 
check any unnecessary waste due to the serving of too large por- 
tions in the kitchen. 

The practice of the diet nurse visiting the wards familiarizes her 
more or less with the tastes of the individual patients and enables 
her to give them food which they like without changing the char- 
acter of the diet ordered by the physician, thus making them more 
willing to take the nourishment necessary for their recovery. 



COURSE C. EFFECT OF FOOD IN ABNORMAL 
CONDITIONS 

Course C, as well as the other courses, is divided into theoretical 
and practical work, but it goes a step further. Clinical Dietetics is 
added and field work in Malnutrition Clinics and Milk Stations is 
suggested. 

Part I — the theoretical course — is arranged in sixteen class 
recitations of one hour each from the text. 

Part II — the practical course — is arranged in sixteen laboratory 
periods of one hour to an hour and a half each carried on in the Diet 
Kitchen, chemical laboratory and wards of the hospital. 

The following subjects are arranged for the class recitations : 

Lesson 1 : Pregnancy and Lactation 

Feeding of Normal Infants Pages 159-172 

Lesson 2: Infant Feeding — continued 

Milk Modification 

Feeding of Premature Infants. .... .Pages 172-190 

LessoH 3: Feeding of Infants (Abnormal) 

Gkwtro-Intestinal Disturbances Pages 190-208 

Lesson 4: Feeding in Infectious Condition Pages 209^220 

Lesson 5: Dietetic Treatment for Adults in 

Gastro-Intestinal Disturbances 

Gastric Ulceration 

Gastric Cancer Pages 226-2^2 
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Lesson 6: Dietetic Treatment in Intestinal 
Disturbances 
Entero Colitis 
Diarrhea 
Dysentery 
Appendicitis 
Constipation 
Autointoxication Pages 2^3-258 

Lesson 7: Typhoid Fever 

Energy Eequirements 
Energy Expenditures 
Dietetic Treatment Pages 261-272 

Lesson 8: Fevers in General and Diseases of the 

Respiratory Tract 

Tuberculosis 

Pneumonia 

Tonsillitis Pages 273-288 

Lesson 9 : Dietetic Treatment before and after Op- 
eration Pages 289-297 

Lesson 10: Acute Nephritis 

Limiting the Fluids 

Salt Poor Diets 

Karell Cure Pages SOS-SlJf 

Lesson 11: Chronic Nephritis 

Dietetic Treatment 

Testing for Kidney Function Pages SlJf-SSO 

Lesson 12 : Diseases of the Heart Pages 331-SS6 

Uses of Urinalysis in Diseases of 

Kidneys and Heart Pages 238-30^ 

Lesson 13 : Diabetes Mellitus 
Allen Treatment 
Mild Cases 

Schedule for determining Food toler- 
ance Pages 337-3^6 

Lesson 14 : Treatment of Diabetes — continued 
Diets 

Study of Tables 
Making of Menus Pages 3^6-355 

Lesson 15 : Diseases of the Liver Pages 379-390 

Gout Pages 391-397 
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Lesson 16: Obesity — Emaciation 

Other conditions requiring Dietetic 

Treatment Pages S97-Jf29 

PART II. LABORATORY COURSE 

The text is so arranged that the practical laboratory work is simply 
a continuation of the recitation, a putting into practice the theory 
just learned. This work is done in the diet kitchen, the diemical 
laboratory and on the wards. 

The exercises are arranged as follows: 

Exercise 1: Formation and calculation of diet sheets to be used 

in pregnancy and lactation. 

The making of diluents, barley water, oatmeal 

water, culture buttermilk, whey. 
Exercise 2 : Artificial Feeding 

Milk modification — Making up of formulas. 

Calculation percentage of food stuffs and fuel value 

of formula 
Exercise 3 : Changing of Formulas 

Making of protein milk (Eiweissmilch). 
Exercise 4: Formulation of Diet Sheets for Rickets, Scurvy, 

gastro-intestinal disturbances. 
Exercise 5 : Orange peel decoction 

Cooking of figs and prunes, prune jelly and prune 

whip. 

Bran biscuit and cookies. 

Making of raisin conserve. 
Exercise 6: Formulating Diet Sheets for Infectious Conditions. 

Scarlet fever 

Measles 

Whooping cough 

Diphtheria. 
Exercise 7: Formulating and Calculating Typhoid Fever 

Diet sheets 

Liquid diet 

Mixed liquid diet 

High calorie Diets 

Reinforcing beverages and soups 
(From Sec. II, p. 63 of text) 
Exercise 8 : Formulating and Computing Fever Diets 

Formulation of diet sheets for tuberculosis, pneu- 
monia and tonsillitis. 
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Computing the percentage of food stuffs in ^bove 
diets. 

Exercise 9: Formulating and Calculating Diets suitable for Op- 
erative Conditions. 

Exercise 10: Formulating and computing diet sheets for acute 
Nephritis 
Arrange diet sheets using Karell treatment. 
Making of salt free bread. 

Exercise 11: Formulating and calculating diet sheets for chronic 
nephritis 

Arrange diet to be used in testing the kidney func- 
tion. 

Exercise 12: Formulating and calculating diet sheets for diseases 
of the heart. 

Exercise 13: Arrange table of vegetables, according to their per- 
centage of carbohydrates 
Weighing and measuring of cooked vegetables 
Formulating diet sheets illustrating Alien treat- 
ment after the starvation period 
Arrange diet sheets for mild cases not using the 
Allen treatment 
Performing the urine tests. 

Exercise 14: Diabetic breads (P. 371-375.) 
Sugar free milk (P. 364) 
Selected diabetic formulas (P. 368-378.) 

Exercise 15: Formulating and calculating diet sheets for diseases 
of the liver, gallstone, gout. 

Exercise 16: Formulating and calculating diet sheets for obesity, 
emaciation, acidosis and ptomaine poisoning. 

METHOD OF STUDY 

(Ward Work) 

Clinical Dietetics or Ward Work, is the administration of various 
diet cures and treatments. It is most essential to the efficient train- 
ing of a nurse. The working with actual patients suffering from 
various diseases requiring dietetic treatment is much more interest- 
ing and the significance of the subject is impressed upon the nurse 
in a way unequaled by any other method of study. 

It must be understood that the administering of a diet, the ability 
to recognize the symptoms which develop from time to time, due 
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both to the disease and to the diet, is equally as important as any 
other part of the treatment. The early recognition of symptoms by 
the nurse often enables a physician to control the disease, which 
might otherwise be impossible if allowed to continue. 

The carrying out of the tests for kidney functions, the administra- 
tion of the Karell and other cures, as well as the carrying out of the 
Allen Starvation Treatment is best accomplished in the ward. It is 
clearly more advisable to give such work to the senior nurse, who 
has passed through the first two courses and has had a thorough 
training in nutrition in disease, rather than to delegate such im- 
portant work to the younger nurse who has not had such advantages. 

SHORT COURSE 

The following short course in dietetics is offered for those institu- 
tions in which the training for nurses is to a certain extent limited, 
that is, the number of hours allotted to each subject is limited. 

The course is divided as in the longer course into two parts, the 
Theoretical and Practical Diet Kitchen work. Fart I in the short 
course is given in sixteen class recitations of one hour each from 
the text. 

Part II is given in sixteen laboratory or diet kitchen periods and 
is the same as that given to the first year nurse in Course A, with 
the exception that the weighing and measuring and the care of the 
diet kitchen equipment are fitted in with the rest of the practical 
work incidental to the preparation of food. 

PART I 

The subjects for the class recitations are divided as follows : 

Lesson 1: Food 

Course, Composition, Classification 
and Function of the Food in the 

Body Pages 1- 7 

Lesson 2: Study of the Food Stuffs: 

Organic Inorganic 

Carbohydrates Mineral salts 
Fats " Water 

Proteins 

Pages 7- 17 

Accessory Food Substances 

Vitamines Pages 17- 27 
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Lesson 3 : Fuel Value of Food 

Transformation of Food into Avail- 
able Fuel 

Method of Computing Food Value of 

Food 

Use of Fuel Factors Pages Jf6- 48 

Lesson 4: Food Requirements of the Body 

Guides to Amount and Types of Food 

needed 

Protein Requirements Pages 1 $6-139 

Lesson 5: Metabolism 

Digestion, Absorption and Utilization 

of Food in the body 

Metabolism of Body Tissues 

Purin Bases Pages 125-130 

Lesson 6: Bacterial Action in the Body Pages 122-125 

Fate of Food in Metabolism Pages 125-130 

Lesson 7: Dietetic Treatment in Pregnancy and 

Lactation 

Feeding of Normal Infants Pages 159-1 8 J^ 

Lesson 8 : Feeding of Premature Infants 

Feeding of Infants in Abnormal Con- 
dition Pages 18^-208 

Lesson 9: Feeding in Infectious Conditions Pages 208-225 

Lesson 10 : Feeding of Adults in Diseases of Gastro- 
intestinal Tract Pages 226-258 

Lesson 11 : Feeding of Adults in Infectious Condi- 
tions 

Typhoid Fever 

Fevers in General Pages 261-278 

Lesson 12 : Diseases of the Respiratory Tract 

Tuberculosis 

Pneumonia 

Tonsillitis Pages 279-288 

Lesson 13 : Diet before and after Operation 

Urinalysis Pages 289-30i • 

Lesson 14 : Acute and Chronic Nephritis 

The Karell Cure 

Testing for Kidney Function Pages 30^-330 

Lesson 15 : Diabetes Mellitus 

Dietetic Treatment 
13 
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Testing for Fcxxi Tolerance 

Adniinistering the Allen Treatment. .Pages 337-3^6 

Lesson 16 : Diseases of the Liver Page 379 

Constitutional Diseases 

Gout 

Obesity 

Emaciation Page Jf29 

PART II. LABORATORY COURSE 

Exercise 1 : Making of beverages 

Peptonized milk 

Care of the ice box. 
Exercise 2 : Making of broth and cream soup 

Weighing and measuring. 
Exercise 3 : Preparation of eggs 

Eeinf orcing broth with eggs 

Milk with egg 

Albumen water 

Soft and baked custard. 
Exercise 4: Preparation of toast 

Milk and cream toast 

Bran biscuit 

Bran cookies 

Baking powder biscuit 
Exercise 5: Cooking of cereals and gruels 

Eice 

Baked potatoes 

Computing the percentage of food stuffs in weighed 

portions. 
Exercise 6 : Cooking of green vegetables 

Computing the percentage of food stuffs and fuel 

value in a given portion. 
Exercise 7: Scalloped oysters 

Fish steaks stuffed with oysters 

Hollandaise sauce 

Salads 

Mayonnaise dressing 

French dressing. 
Exercise 8 : Cooking of meats 

Broiled lamb chops 

Chicken 
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Bird 

Cooking of bacon 

Sweetbreads 

Computing protein, fat and fuel value of meats. 
Exercise 9: Junket 

Rice custard 

Orange tapioca 

Foamy sauce. 
Exercise 10: Jellies 

Fruit jelly 

Calf s foot jelly 

Wine jelly 

Prune whip. 
Exercise 11: Water Ices. 
Exercise 12 : Ice cream. 
Exercise 13 : Modification of milk 

Preparation of diluents, 

Barley water 

Oatmeal water 

Whey. 
Exercise 14: Eiweissmilch (protein) milk 

Buttermilk 

Malt soup 

Cooking of prunes with senna. 
Exercise 15 : Salt free bread 

Making of diet sheets for nephritic patients 

Arranging salt free diets and purin free diets. 
Exercise 16 : Diabetic Breads 

Weighing, measuring and computing carbohydrate 

free diets 

Formulating other diets used in diabetic Conditions. 

METHOD OF STUDY 

The short course in dietetics necessarily leaves much to be de- 
sired in the way of real dietetic train&g. The pupil, however, may 
be taught the best methods of formulating and calculating diet 
sheets by a thorough study of the tables and blackboard drills in 
decimal fractions and percentage calculation. * 

The metric system must be learned as well as how to weigh and 
measure materials accurately. This may be done in the diet kitchen. 

The instructor is advised to demonstrate the various tests for 
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food stuffs and urine tests and give to the pupil the opportunity of 
observing the carrying out of the tests for kidney function and 
the administration of the various cures and treatments as they 
occur in the wards of the hospitals. 

DIET KITCHEN EQUIPMENT 

The room should be large and well ventilated. Food charts and 
blackboards should cover one part of the wall. A built in china 
cabinet with drawers for linens, silver and dishes is advisable, and 
an ice box sufficiently large to hold the milk, broth, jellies, custards 
and special dishes for the wards and private patients served from 
that diet kitchen. 

Tiled desks equipped for individual work with two-burner stoves 
and cupboards, containing the necessary cooking utensils, are the 
most satisfactory. When these are not procurable, one long or two 
short tables at which the pupils may work, and two or more large 
gas or electric stoves will serve. 

A smaller cabinet which may be kept locked contains the balances 
with the metric weights. In this cabinet may also be kept the chemi- 
cals used in making the various tests, such as iodine, Fehling solu- 
tion, Haines solution, Benedict's solution, talcum powder, bicarbon- 
ate of soda, peptonizing powder and junket tablets. 

A glass funnel, pasteurizer (8 bottles), 1 oz. milk dipper, absorbent 
cotton, gauze, chemical thermometer, litmus paper, one small and 
one large metric measuring glass and one card index. These will 
be found useful and will facilitate the practical diet kitchen and 
laboratory work incidental to the three courses given to the nurses in 
training. 

QUIZ QUESTIONS 

1. Define food ; (b) Name sources ; (c) Give chemi- 

cal composition .Pages 1— 5 

2. Classify the foodstuffs according to their function 

in the body Pages 2- 16 

3. Give a brief description of each food stuff and 

mention its chief source Pages 2- 16 

4. What constitutes the chief difference between the 

J)roteins and the other foodstuffs Pages 12 

5. Define the term Vitamines; (b) mention their 

chief sources ; (c) What are their function in 

the body ? Pages 17- 18 
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6. Give rules governing the selection of food; (b) 

The care of milk Pages 17- Si 

7. State the chief sources of contamination of food 

materials; (b) Mention some of the dangers 

arising therefrom Pages 35- 36 

8. Mei^tion some of the common adulterants used 

in food and the tests for their detection Pages 36— 38 

9. What are the reasons for cooking food? (b) 

Siunmarize the effects of heat and cold upon 
the various foodstuffs and show how the 
knowledge of these facts may be utilized in 
the cleansing of dishes and cooking uten- 
sils Pages 38-^9-53 

10. Give a brief description of the various methods 
used in the preparation of food; (b) Show 
the advantages or disadvantages of each. . . .Pages 39- -4-4 

il. Gives rules for the setting of the tray Pages -4-4- -45 

12. What is meant by the fuel value of a food ? (b) 

How is it measured; (c) describe the appa- 
ratus used in determining the fuel value of a 
substance, and (d) the unit used to measure 
the degrees energy (heat) produced by a 
known quantity of food Pages ^6- ^7 

13. What is meant by the fuel factor of a foodstuff? 

(b) Give the fuel factors of carbohydrates, 

fats, proteins Page J^8 

14. How does the chemical composition of the human 

body compare with that of food? (b) How 
are the chemical elements combined to make 
up the body? Pages 107-108 

15. Compare the human machine with, a steam 

engine, (b) is the comparison a good one, (c) 

why? Pogfe 109 

16. Does the body utilize the food as it is eaten? 

(b) Why ? , Page 110 

17. What determines the type of food needed by 

the body for its various uses ? Pages 2 and 110 

18. Define the term metabolism ; (b) What processes 

are included under this head ? Pages 109-110 

19. Give a brief description of the mechanical proc- 

esses of digestion; (b) of psychical digestion. Pogre^ 110-111 
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20. Describe chemical digestion; (b) Give list of 

enzymes acting in the human body and where 

they occur Pages 111-115 

21. Give brief description of the process of salivary 

digestion; (b) Gastric digestion; (c) In- 
testinal digestion Pages 115-118 

22. Mention the factors influencing good gastric di- 

gestion; (b) Those retarding gastric diges- 
tion Pages 120-121 

23. What is the function of bile in the body? (b) 

Mention its source Page 118 

24. What part of digestion takes place in the large 

intestine? (b) Mention the factors determin- 
ing the rates of passage of the food from the 
stomach; (c) What substance stimulates the 
flow of all of the juices and from whence is it 
obtained ? , Pages 118-122 

25. Describe bacterial action in the body ; (b) What 

part of the digestive tract is most favorable to 
the activities of the fermentive type? (c) 
putrefactive type? (d) Mention the foods 
upon which each type acts Pages 122-125 

26. Where does the absorption of the products of 

digestion take place ? Pages 181-120 

•27. Give a brief account of the progress and final fate 
of each of the foodstuffs from the time it en- 
ters the body until it is eliminated Pages 125-180 

28. Give method of computing the fuel value of a 

food ; (b) of a formula Page 62 

29. What are the units of weight used in the metric 

system ? (b) Give the weight of 1 cc of water; 
(c) Mention the number of grams in 1 ounce, 
in 1 pint, in 1 litre ; (d) How many pounds 
in 1 kilogram? Pages 69- 60 

30. What is meant by the per cent, of a number ? (b) 

the rate percent. ? (c) Give the percentage of 
each foodstuff in a food material; (d) How 
would you compute the amount of each in 
grams ? Pages 61- 62 

31. Given the percentage of fat, carbohydrates and 

protein in a food, describe the method of - 

determining the fuel value of that food Pages 61- 62 
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32. Name the different scales used in themometry ; 

(b) Describe method of converting one into 

tiie other Page 6& 

33. State factors determining the character and 

amoimt of food necessarv' for the welfare of 

the body " Pages 182-186 

34. At what period of life is growth most rapid? 

(b) What food materials or accessory sub- 
stances influence the rate of growth and de- 
velopment in the body? (c) What accessory 
substances are necessary for a normal growth 

and development of a child ? Pages 187-188 

35. Give a brief description of the various diets 

used in normal and abnormal condition Pages 58— 59 

36. Describe the different methods of feeding in 

normal and abnormal conditions; (b) Men- 
tion conditions under which each is used. . . .Pages H0-H2 

37. What factors influence the diet during preg- 

nancy? (b) How does the diet during this 
period differ from, the normal one I (c) What 
per cent, increase is allowed to cover the re- 
quirements of the prospective mother and de- 
veloping child ? Page 159 

38. Mention the effect of too little calcium and phos- 

phorus in diet upon the body of the mother 

and the child; (b) How may this be avoided. Fagfe 159 

39. How does lactation affect the food requirements 

of the mother ? (b) Mention the stimuli upon 
the secretion of milk; (c) Mention those 
factors retarding the secretion of milk Pages 162-168 

40. Name the chief points to be considered in the 

feeding of normal infants ; (b) What factors 
must be considered in order to calculate cor- 
rectly the food requirements of the baby? 

(c) Under what circumstances is it wise to 
substitute artificial feeding for mother's 

milk? ; Pages 166-170 

41. Give the relative gain in weight of children of 

different ages ; (b) At which period of life is 
growth most rapid ? (c) In what way does this 
factor of growth effect the food requirements 
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of the child ? (d) What food fulfils the needs 

of childhood most efficiently, and why?. .Pages 133-134-137 

42. Give a brief description of the modification of 

milk ; (b) Outline the method used by Morse 

and Talbot for changing the formula. . . .Pages 175-179-180 

43. Mention the different forms of sugar used in 

the modification of milk; (b) Give reasons 
for and against the use of each ; (c) Mention 
the diluents used and rules for the dilution. . .Pages 17 3-17 ^ 

44. How does the food requirements of the premature 

infant differ from those of the normal baby 
born at term? (b) Give milk formulas used 
for such babies Pages 18^-186 

45. Mention the causes of the majority of the gastro- 

intestinal disturbances common to infancy; 

(b) Does the artificially fed or the breast fed 
infant suffer most from such disturbances? 

(c) Why? Pages 190-191-20Jt, 

46. Name the principal disturbances due to error in 

diet ; (b) How are they detected ? (c) How 

are they overcome ? Pages 191-196 

47. What diseases of infancy are due primarily to 

errors in diet ? Page 192 

48. Outline the dietetic treatment of Rickets; (b) 

Scurvy ; (c) Give reasons Pages 199-202 

49. Name causes for the majority of cases of malnu- 

trition of infants and children ; (b) Name the 

evidences of correct feeding Pages 202-203 

50. What infectious diseases of childhood are accom- 

panied by a rise in temperature ? Pages 209-217 

51. Mention the conditions of childhood which are 

accompanied by a rise in temperature; (b) 
How may those caused by errors in diet be dis- 
tinguished from the fever accompanying in- 
fectious diseases ? , Pages 209-220 

52. Outline the dietetic treatment used in the various 

infectious diseases of childhood Pages '209-220 

63. How does the dietetic treatment of scarlet fever 
differ from that used in other fevers of short 
duration ? (b) Mention the reason for this dif- 
ference Pages IStl-213 
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64. Mention the predisposing factors in the develop- 
ment of gastric disturbances ; (b) Mention the 
diseases due primarily to an excess of acid in 
the stomach ; (c) What are the means used in 
combating them? (d) Mention those in which 
there is a lack of hydrochloric acid in the 
gastric secretions; (e) How may the secretion 
be stimulated ? Pages 226-2SS 

55. Outline the general dietetic treatment used for 

gastric ulceration; (b) Describe briefly the 
technique of the total abstinence treatment; 
(c) When may this treatment be instituted ?.Pagres 2S1-2S6 

56. Give dietetic treatment of gastric cancer Page ZS6 

57. Mention the diseases of the intestinal tract which 

are caused chiefly by errors in diet ; (b) Give 
dietetic treatment for acute and chronic 
diarrhea; (c) For acute and chronic dysen- 
tery Pages 2^8-250 

58. Why and in what way does the diet used in the 

chronic conditions differ from that used dur- 
ing the acute intestinal disturbances ? Pages 2H-250 

59. Give brief outline of the dietetic treatment used 

in appendicitis; (b) Constipation; (c) Men- 
tion the causes of autointoxication; (d) 
Dietetic treatment ^. Pages 2^8-25^ 

60. In what way does the energy requirements of 

febrile conditions difl^er from those of the 
normal body? (b) How do they differ in 
fevers of short and long duration ? (d) What 
is the chief problem to be considered under 
the circumstances ? Pages 261-278-276 

61. Give a brief description of the high calorie diet 

used in typhoid fever ; (b) Give reasons for 
its use ; (c) Describe other diets used in this 
disease Pages 261-268 

62. Outline the dietetic treatment of tuberculosis; 

(b) pneumonia, (c) tonsillitis; (d) State^ 
reasons for the diet used in pneumonia and 
tonsillitis Pages 279-287 

63. Describe the special work of the kidneys; (b) 

In what way does the urine furnish the means 
of determining the normal from the abnormal 
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in the human body ? (c) Outline the different 

tests used to accomplish this. Pages 298-SOjf^ 

64. iNTame the abnormal conditions in which there is a 

decrease in the volume of urine voided ; (b) 
How is the decrease accounted for ? (c) How 
is it combated? Pages 305-807 

65. Outline the dietetic? treatment used in acute 

nephritis; (b) Chronic nephritis; (c) What 
are the means used to limit the work of the 
kidneys? (d) What substances are particu- 
larly difficult for the diseased kidneys to ex- 
crete ? Page S06 

66. Mention reasons for limiting the fluids in 

nephritis; (b) Limiting the salt; (c) Give 
brief description of the Karell cure and state 
under what circumstances it is considered 

advisable .Pages 307-311 

67i Name the various methods for. testing for kidney 
function ; (b) What constitutes the chief value 
of these tests ? Pages 315-319 

68. What disease is characterized by a disturbance of 

the sugar making organs ? (b) How is this dis- 
turbance manifested? (c) How is it com- 
bated? Pages 337-338 

69. What complication in diabetes is manifested by 

an increase in the output of acetone bodies in 

the urine? (b) How is it combated? Page 338 

70. Give a brief description of the Allen starvation 

treatment; (b) Give preliminary treatment 

and state when such treatment is necessary. . .Pages 338-3^0 

71. Outline the method of determining the tolerance 

for fat, carbohydrates, proteins Pages 3^3-344 

72. Formulate a diet sheet in which the carbohy- 

drates are limited to 10 grams of carbohy- 
drates; (b) 15 grams; (c) 20 grams Pages 353-355 

73. Mention the evidences of disturbed liver proc- 

esses Page 379 

74. Describe the dietetic treatment used in these 

cases ; (b) Give diet for gall stones ; (c) State 
reasons for the dietetic treatment used in such 
conditions Pages 383-38^ 
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75. Mention the chief causes of gout; (b) What food 

substances must be limited in the diet of in- 
dividuals suffering from gout? (c) Why? (d) 
What part does alcohol play in the condition 
of the gouty individual ? Pages S91-S92 

76. Give a brief outline of a purin free diet; (b) 

When is such a diet deemed advisable? Page S9S 

77. Outline the dietetic treatment for obesity; (b) 

Mention some of the best known obesity cures ; 
(c) Give reasons for the avoidance of certain 
foodstuffs in the obese patient Pages 397-^07 

78. State the chief causes of emaciation ; (b) Outline 

method of combating it Pages ^09-^15 

79. What substances give rise to acute poisoning? 

(b) Describe the effect of ptomaine poison- 
ing; (c) Outline dietetic treatment; (d) 
What gives rise to the condition known as 
acidosis? (e) How is it combated? Pages ^21-^2^ 

80. Outline the dietetic treatment used in pellagra ; 

(b) State reasons for such treatment Pages U25-U26 
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